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air, the jars are to be closed by a moist bladder. They are kept in a cool bi:it dry place.
For fruit jelly all our sweet or less acid summer and autumn pears are suitable ; of apples, baking apples, " rose apples," and other varieties ripening in the autumn. There need be no hesitation in using sourish-sweet or sweetish-sour apples, but a moderate addition of sugar is requisite. It seems to be established that the jelly from pure sweet apples and pear juice keeps longer than that in which sour apples are used.
Recipe for Lower .Rhine fruit jelly : Equal parts of apples and common beet are separately half-boiled, then brought under a press together and the juice squeezed out. This juice is then placed on the lire and boiled down to a thick jelly. Pears may also be used without any different treatment being necessary : the juice is brought into a condition suitable for boiling, then freed from stalks, skins, cores, etc., and evaporated until it becomes a solid mass.
Sweet apples are generally used for such apple jelly ; two of the bent varieties are the Mirte.Unfl, which is the most productive apple for jelly, producing 15-18 per cent of jelly, and thck. kerulinff. Neither freezes readily ; they are kept through the winter on the ground in the open, later they are squeezed and boiled down to jelly. The fruit must be ripe for storing if it is to produce an abundance of fine jelly.
Manufacture of pure beet jolly, especially valuable in poor fruit-growing districts and in districts in which there has been a bad season, Tho apparatus next described and the manipulations may also be used for pure fruit jellies. After the beet has been freed from the cluster of leaves, it is washed in large tubs, or, bettor, in rotating lathwork drums; it then goes into a round copper pan, widening out above, in which it is boiled, hi order to prevent burning upon the bottom, the pan is provided with a false bottom of strong wire cloth. During boiling the beet is continuously beaten and stirred to break it down. Tho si%c of the pan is arranged according to the quantity of beet to be worked. The quantity